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breweries of central Texas. We went to seven breweries
and brewpubs on our trip and can report that Texas is
making some very nice beers right now, and Austin itself
is moving toward becoming one of the up and coming
beer spots in the entire country. We had excellent beers
from The Live Oak and Real Ale Breweries, and also
made it out to the Jester King Brewery, after a recom-
mendation from Mike Reinitz, for their Saturday open
house and tasting. We also really enjoyed the beers at
the Black Star Co-Op and Pinthouse Pizza brewpubs.

One of the best evenings we had was when we joined
the Zymurgic Enthusiasts of Austin Loosely Organized
Through Suds (ZEALOTS) homebrew club at Uncle Billy’s
Brewpub and BBQ for their Wednesday Cask Night.
ZEALOTS members Dan and Joelle Dewberry are old
friends of many of us BURPers and it was great to catch
up with them. Of course, the big topic of discussion that
evening was the upcoming AHA convention in Philly, and
I can report that they had as difficult time as we did
procuring tickets for the event as well as hotel accom-
modations. But they were all enthusiastic about coming
up to Philadelphia for the event, and they should be
since one of their members is the Ninkasi award winner
from the 2012 AHA convention in San Diego. I'm looking
forward to some good times with those guys in Philadel-
phia in June.

Again, the March meeting will be the Stout meeting, and
I always look forward to that. Bob Andres, one of our
newer members, has procured his community center for
the meeting and for that we thank him. Also, we will be
donating to Doorways for Women and Families with half
of our proceeds from the monthly raffle, so remember to
buy those tickets.

See you in March!

BURP Charity for March

By Colleen Cannon & Mel Thompson
Monthly Charity Coordinators

Our 50/50 raffle partner charity for the March meeting is
Doorways for Women and families, a multi-function
homelessness service (family shelter; safe house for
domestic violence; HomeStart transitional housing sup-
port; financial, employment, and other counseling)
based in Arlington. (http://doorwaysva.org) BURPer
Hope O’Keefe has been involved with them for many
years and presently spends a Sunday a month there as a
home coordinator in the Family Home.

From the Ministry of Culture

By Wendy Aaronson & Nick Griner
Co-Ministers of Culture

The purpose of BURP monthly competitions is to en-
courage brewers to advance their brewing skills by im-
proving recipe formulation andyor technique based on
objective feedback from score sheets or by experiment-
ing with styles theyve never brewed. Competitions pro-
mote education and the availability of great tasting
homebrewed beer at meetings.

(Co-Ministers of Culture Nick Griner & Wendy Aaronson)

February Cider & Mead Competition Results — We
moved away from beer in February to showcase the
club’s cider and mead makers. BURP has been very sup-
portive of members producing these excellent potables
for some time now. In particular, the club sponsors an
annual cidermaking day in September at Distillery Lane
Ciderworks in Jefferson, MD
(http://distillerylaneciderworks.com/). Several of the
entries in the February competition came from cider
pressed at this past year’s event. The competition
boasted 10 ciders representing each of the two major
categories (Standard Cider and Specialty Cider). In addi-
tion, one mead was entered in the competition, a Me-
theglin (Spiced Mead) — in this case, spiced with ginger.
All of the entries were well made and elicited good
comments from the judges — Dan Bremer, Mike
Bucher, Janet Crowe, Terri Fischer, Steve Frank,
and Richard Powell. Many thanks to all of the judges
for their help! The competition winners were: 1%, Wen-
dy Aaronson & Bill Ridgely (English Cider); 2" Jim
Weaver (Common Cider); and 3, Dave & Becky Pyle
(English Cider). Bill & Wendy’s winning entry was
pressed at the BURP cider event in September and con-
sisted of a blend of juice from four different cider apple
varieties. The juice was fermented to completion using
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White Labs English Cider Yeast (WLP775), then back
sweetened with a little apple juice concentrate (to com-
pensate for the resulting dryness) and force carbonated.

March Competition: What better way to celebrate the
Feast of St Patrick than with stouts! And what better
way to celebrate stout than with BURP’s venerable Dan
McCoubrey Memorial Stout Competition! This is
the club’s longest running monthly competition, dating
from 1983. It takes its name from the club’s founding
father, who hosted a world-class St Patrick’s Day party
each year (featuring his famous “Irish Stew for 100”)
and brewed only stout. Anything in Category 13 is fair
game for this competition - Dry Stout, Sweet Stout,
Oatmeal Stout, Foreign Extra Stout, American Stout, and
Russian Imperial Stout. Style guidelines can be found at
http://www.bjcp.org/2008styles/style13.php. Three bot-
tles are required for entry, and pre-registration is re-
quired by sending an e-mail with details on your entry
to culture@burp.org.

April Competition: We'll celebrate spring this year with
two unique and very interesting style categories - Light
and Amber Hybrid beers. While several American inter-
pretations are included in these categories, we are par-
ticularly enamored of the German styles, Kolsch and Alt.
While the originating cities (Cologne and Dusseldorf) are
only 25 miles apart, the styles are totally different.
Kolsch is light colored and with a very delicate flavor
profile. Alt is a relatively dry, generally well-attenuated
amber ale with a noticeable hop profile, especially in the
finish. Both styles are fermented at cool ale tempera-
tures and then lagered to give a clean, smooth palate.
Those visiting Germany should take the opportunity to
visit both cities and experience these wonderful styles at
their source. The style guidelines can be found at
http://www.bjcp.org/2008styles/style06.php and
http://www.bjcp.org/2008styles/style07.php.

For recipe ideas, there are several books in the BURP li-
beery as well as some excellent articles in “Brew Your
Own"” and “Zymurgy” magazines. Contact Bob Sholtes
(libeerian@burp.org) and he will bring these to the
March meeting. We would also like to bring your atten-
tion to some excellent recipe sites on the Internet:

http://beersmithrecipes.com/ (These can be downloaded
into the BeerSmith software, which is a great software
tool for creating your own recipes. See
http://beersmith.com/)
http://wiki.homebrewersassociation.org/Recipes (Reci-
pes provided by the American Homebrewers Assn)
http://www.tastybrew.com/newrcp/ (Many great recipes
from an all-around excellent homebrewing website)
http://www.brew-monkey.com/recipes/recipes.php (One

of the best recipe sources on the internet, with every-
thing from very simple to very advanced recipes)

May Competition: This will be the Best Beer with Chili
competition. Everyone has one of these in storage. It
will be judged by the consumers in the same way as the
chili; that is, by popular accord measured by secret bal-
lot. So bring a keg or case of whatever you think goes
best with spicy food. Entries will be accepted in any form
of container (kegs, growlers, bottles, party pigs, etc.).

Spirit of Free Beer XXI — Saturday, May 11: Itis
hard to believe, but BURP’s premier homebrew competi-
tion is only a little more than 2 months away, so start
firing up those brew kettles to make your prize winning
entries. Keep your eye on the BURP SOFB website at
http://brew.burp.org/Events/SpiritofFreeBeer2013.aspx
for further details and information. And remember —
BURP members can drop off their entries at the May
club meeting.

The BURP Institute for

Enlightened Brewing Practices

By Joe Federico, Steve Marler and Robert Stevens
Co-Ministers of Enlightenment

Céad Mile Failte (a hundred thousand welcomes)!!

Apparently, mother nature didn't get the “in like a Lion,
out like a Lamb” memo about March this year, as we've
had some prime brewing weather thus far, and hopefully
everyone’s been diligently planning and brewing those
spring lagers and ales. As always, we certainly look for-
ward to trying the beers that everyone’s been brewing!

Your Ministers of Enlightenment are happy to announce
that Mitch Steele, head brewer at Stone Brewing Com-
pany, will be conducting an educational session on IPA’s.
Mitch recently came out with a book on brewing IPA’s
and will be speaking at the Craft Brewers Conference.
The educational session for us homebrewers will take
place on Monday, March 25 at 7:00 pm. Details are still
being worked out. Once finalized, we will announce how
you can sign-up for this event via BURPIist.

Tuesday February 12 was BURP's best-attended happy
hour to date. Over twenty people were at last month’s
Happy Hour / Mardi Gras parade. We all gathered at Fire
Works in Arlington for happy hour, with Robert offering
three-dollar Victory Prima Pils all evening - you just can't
get any better than that! The Fire Works staff was ac-
commodating, food was good, and the conversation — as
usual — was lively. Afterwards, we moved out into the
street for the Clarendon Mardi Gras parade and festivi-
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ties (http://mardi-gras-2013.clarendon.org). There were
some interesting floats, a couple of nice bands, and yes,
the DC roller girls...plus, what would a Mardi Gras cele-
bration be without lots and lots of beads! There was talk
in the group of wanting to join in on the fun by creating
a BURP float for next year’ event. If you would like to
help, please let us know.

Pizzeria Paradiso in Georgetown
(http://www.eatyourpizza.com/tag/pizzeria-georgetown)
has recently remodeled their downstairs bar area, and
would like to show it off to the BURP membership by
inviting us to join them on March 12 for our monthly
happy hour...Hey, we're easy to please, so plan to be
at Pizza Paradiso at 2003 P Street, NW on the 12th. If
you haven't been to the Georgetown Pizzeria Paradiso
yet, they have some really interesting beers and great
pizza. Also, if you have any favorite bars near a Metro
stop that you feel would be a good location for a future
BURP Happy Hour, please let James Carroll know.

In July we'll be having a Fruit and Spice Beer contest.
Here's your chance to get creative and make an interest-
ing beer with complex flavors and aromas profiles — take
a walk on the wild side! So, in keeping with our theme
of trying something different, we are planning to have a
round table discussion on how to make fruit and spice
beers at the beginning of March meeting. So bring along
your spice and fruit beers to the meeting to discuss how
you handled the infusion of the fruit and/or spices to
your beer...and, of course, to taste!

Bottle Sanitation

Bottle conditioned beers are either unfiltered or have
been filtered and then reseeded with yeast. A variety of
sugars can be added to the beer and then placed in a
sealed bottle to “re-ferment”.

Scott Burns indicates he and his wife, Hope O'Keefe,
have been homebrewing for a little over two years. He
provided the following description of his bottling proce-
dures: We brew roughly once a month, more often dur-
ing the spring and fall, less so during summer and win-
ter. We started with extract kits on the kitchen stove
and moved outside to all-grain batches on our ninth
batch. Our beer, technique and, of course, equipment
have grown or improved over time, but one thing we
haven’t done is made the jump from bottling our beer to
kegging it. Bottling fits better with how we drink, share,
and store our homebrew. Yes, maintaining and filling
bottles can be tedious, but less so than maintaining
kegs, draft lines, faucets, gas lines, and CO2 tanks.
We've evolved a process for maintaining our bottles with
as little work as possible so we always have a supply of
clean ones ready to go when it's time to bottle a batch.

Since this is home brewing there MUST be equipment!
We use the following things: 1) one or two HDPE buck-
ets, with lids; 2) a brass jet bottle washer; 3) a pair of
Blichmann brewing gloves; 4) a plastic bottle tree; 5) a
Vinator bottle rinser; and 6) a bunch of corrugated plas-
tic beer cases from C&W Crate Co. Buckets are available
at Home Depot. Everything else can be had at the local
homebrew store or cwcrate.com. We use OxyClean Free
(free of perfume and dyes) for cleaning bottles and Star-
san for sanitizing. PBW would also work for cleaning but
we save that for dirty fermenters and racking equipment
due to cost.

Our next task is acquiring clean bottles. New clean bot-
tles can be purchased from local or mail-order supply
stores. We still buy beer (horrors!), so our collection of
about ten cases came from our recycling bin. We pull
the bottles with paper labels and leave the ones with foil
or plastic labels. After spending lots of time in the early
days boiling, soaking, and scrubbing bottles we now let
chemicals and time do the hard work. I mix one scoop
of OxyClean with 5 gallons of water in a bucket, sink the
bottles into the mix, making sure they are filled and fully
submerged, then put the bucket lid on and set it aside
for a week. At the end of a week, the OxyClean has dis-
solved the glue holding labels on the bottles and loos-
ened up any old yeast, mold or other gunk hanging out
inside them. A quick scrub of the exterior with a scrubby
pad will remove any remaining glue on the outside. For
the insides we flush the bottles thoroughly with hot wa-
ter using the brass jet bottle washer that attaches to the
sink’s faucet. Three blasts of hot water are usually suffi-
cient to remove any remaining cleanser and gunk. I'll
then give the bottle the spyglass test (watch for water
coming out!) and, if clean, pop it on the bottle tree for
drying. Once dry, the bottles are packed into the plastic
beer cases and stacked away in the basement to wait
bottling day.

We've found that the week-long soak and rinse gets
most of the bottles sparkling clean the first time
through. There are always a few outliers and they go
into a new batch of cleaner for another week. It's ex-
tremely rare that any gunk survives the second week of
soaking. I no longer try to clean stubborn bottles with a
bottle brush as I often ended up scratching the bottom
of the bottles when doing so. We now spend about 45
minutes every week or so rinsing bottles that have been
soaked and setting recently consumed and returned bot-
tles to soak for the coming week.

When a batch of beer is ready to bottle, the first thing
we do is sanitize the bottles. We brew five gallon batch-
es so will usually pull two cases of 120z bottles and four
or five 220z bottles out for sanitizing. For sanitizing, we
use Star-san, the Vinator Bottle Rinser and the bottle
tree. The Vinator Rinser is a nice gadget; it is basically a
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bowl with a built-in water jet activated by a pump that’s
triggered when you place an inverted bottle over it and
push down. The pump pulls sanitizer from the reservoir
and sprays it into the bottle, which then drains back into
the reservoir. I dilute the Star-san per the manufactur-
er’s instructions with distilled water; put a quart of sani-
tizer in the Rinser and grab the first bottle. I dip the top
of the bottle in the reservoir to sanitize the outside and
then give it three or four squirts to coat the inside. I
leave the bottle on the pump to drain while reaching for
the next bottle, later moving it to the bottle tree and
repeat. Using this method we can sanitize all the bottles
in about 15 minutes. Once all the bottles are on the tree
the remaining sanitizer is returned to the bucket to be
used for soaking and sanitizing our siphon, tubing, bot-
tling wand, and finally bottling bucket and spigot.

While the bottles finish draining, we prepare our priming
sugar and rack the beer from the fermenter to the bot-
tling bucket. By the time that's done and the beer is
primed, the bottles are mostly dry. We fill, cap and rinse
them in the sink to cut down on clean up time, then
wipe them dry and pack them in plastic beer cases,
where they stay until carbonated and, eventually, im-
bibed. The empty bottle is then returned to the soaking
queue and the cycle starts again.

Thanks, Scott for the description of your bottle proce-
dures. There are also a number of web sites that provide
detailed steps for naturally carbonating beer. Several of
these web sites are:
http://drinks.seriouseats.com/2011/02/homebrewing-
how-to-carbonate-and-bottle-your-beer.html,
http://www.howtobrew.com/section1/chapteri1.html
and
http://www.northernbrewer.com/learn/homebrewing-

101/step-4/

Happy St. Patrick’s Day - Slainte!!

This Month in BURP History

Compiled By Bill Ridgely

10 Years Ago (Mar 2003) -
The March 2003 BURP meet-
ing was held at the home of
Paul and Jennifer Beer
(i.e., Fiorino — Jen’s maiden
name was Beer, and it sound-
ed *so* much better than Fio-
rino). The location was Arling-
ton, VA, and the theme was
stout — in particular the Dan
McCoubrey Memorial Stout

Competition, named for one of BURP’s founding fathers
who brewed only stout. As part of the festivities, BURPer
Jim Hanson gathered a crew of club members to make
a half-batch of Dan’s famous “Irish Stew for 100.” As
folks arrived at the meeting, they were greeted by the
wonderful aroma of the cooking stew wafting from Fio’s
garage. Jim had volunteers bring and prepare each of
the ingredients for the stew. As they arrived, their con-
tribution went into the pot. The resulting concoction was
wonderful fare and an excellent base for all of those
stouts. Shortly after the meeting got underway, BURPer
Bruce Bennett arrived in the driveway with a van load
of fresh bales of whole hops for the annual club hop
buy. The aroma of the nine different varieties of fresh
hops soon overwhelmed even the stew. Club members
were soon filling freezer bags with handfuls of US, UK,
German, and Czech (Saaz) hops. Just prior to the com-
petition, BURP Minister of Enlightenment Wendy
Aaronson provided a brief workshop on yeast handling
and gave out free slants of the Hook Norton ale yeast
she and partner Bill Ridgely had recently brought back
from the UK. Wendy also hosted a tasting of commercial
dry stouts vs foreign extra stouts (the latter brought
back from another recent trip to the Carribbean). Finally,
judges gathered for the competition, still BURP’s longest
running homebrew competition (dating to 1983). This
was always a popular event as nearly every homebrewer
at the time brewed some version of a stout (one of the
most forgiving beer styles, particularly for new brewers).
I don't have figures on the number of entries for the
2003 competition, but I recall there being several judg-
ing tables. The final results, announced at meeting’s
end, were: 1%, Mel Thompson (Oatmeal Stout); 2",
Mike McGuire (Oatmeal Stout); and 3, Andy Ander-
son (Dry Stout).

The March 2003 edition of BURP News featured kudos
for all of the many club members who volunteered their
services on behalf of the club’s recently hosted (and
very successful) 5™ Masters Championship of Amateur
Brewing. BURP’s Ministers of Culture Betsy Kepler &
Tom Cannon followed with a very thorough exposition
on the history and characteristics of stout and its various
substyles. Li-Beerians Pat & Janet Crowe provided a
full translation of the Bavarian “Pledge of Purity”, better
known as the Reinheitsgebot. Rounding out the issue
was Bob & Betsy Kepler’'s awesome recipe for “Beer,
Scallion, and Cheese Quick Bread”.

15 Years Ago (Mar 1998) — The Mar 1998 meeting
was held at the wonderful home of Peter & Joyce
Long in Clifton, VA. I've waxed poetic on this great ven-
ue in past columns, and we were all sorry to say good-
bye to this house when Peter & Joyce retired to Florida
some years ago. The theme of the meeting was porter
and featured a commercial tasting of domestic “Pennsyl-
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vania” porters from Yuengling and the Lion as well as
several imported porters from the UK. BURP webmaster
Lynn Ashley won the porter competition, but the high-
light was Alan Hew winning a pair of genuine German
lederhosen contributed to the raffle by Martin Morse
Wooster. Alan can still be seen wearing these at virtu-
ally all BURP events with a German theme.

20 Years Ago (Mar 1993) — Five years prior to the
meeting mentioned above, we were again at the home
of Peter & Joyce Long, this time with a Bockbier
theme. March had come in like a lion, dumping a foot of
snow on the ground less than a week before the meet-
ing. But the weather had vastly improved by the time
festivities got underway. This was “Gadget Day’, with
BURPers demonstrating some very inventive gadgetry,
such as Jim Tyndall’s carboy draining tube and “grain
mill condom”, designed to capture all of the dust from
malt milling. Larry Koch demonstrated his homemade
“Koch’s Kooler” wort chiller. It's hard to believe that Lar-
ry has now built and sold nearly 10,000 of these chillers.
Bill & Wendy brought some of their first efforts at
brewing the indigenous beers Chicha and Chang (in
preparation for their presentation on the subject at the
1993 AHA Conference in Portland, OR). The bock com-
petition was won by Delano DuGarm with his doppel-
bock.

25 Years Ago (Mar 1988) — Spring arrived at the
March 1988 BURP meeting held at the home of Bert &
Marianne Tagge in Burke, VA (Actually, the meeting
date was March 12, but close enough). Bert suggested a
St Patrick’s Day or Ides of March theme for the meeting,
so “BURPer in Charge of Puns” (and Frugal Brewer)
John Gardiner suggested everyone come in a green
toga as a compromise. Three BURP officers (Prez Ralph
Bucca, Treasurer Duane Fraver, and Secretary Bill
Ridgely) were adventuring in Belize and Guatemala at

the time, so the meeting was primarily a social one. One
of the more interesting beers was Chuck Popenoe’s
“Friigal Bra(i”, named in honor of you know who. The
label on the bottle listed the ingredients and the total
cost of the brew - 50 cents a gallon! Chuck had used
Serio liquid malt extract purchased at a bakery supply
store in Jessup, MD for $28 per 60 Ib pail. I don't think
there’s been a cheaper malt extract available any time
before or since. Chuck also regaled the crowd with sto-
ries of his earliest days of homebrewing, when a batch
consisted of a can of Blue Ribbon malt extract, an
equivalent amount of cane sugar, and a package of
Fleishmann baker's yeast.

30 Years Ago (Mar 1983) — There was no official
BURP meeting in March 1983, but the club treasurer
announced the arrival of the very first BURP t-shirts.
Cost of each shirt was $5.25 plus a bottle of homebrew
(because "the designer likes our beer").

BURP Doxology

Praise BURP from whom beer blessings flow,
Praise BURP ye brewers here below,
Praise BURP above ye heavenly hosts,
Praise barley, hops and yeast the most
Aaaaaaaaaaa, Drink!

Al Lowry, 1994

2013 BURP OFFICERS

Office Officer
Fearless Leader Tom Cannon
Ministers of Enlightenment

Ministers of Culture
Henry

Minister of Prosperity Bob Sholtes
Minister of Membeersip
Ministers of Propaganda

Newsletter Editor Rich Sampson

Wendy Aaronson, Nick Griner & Royden

Howard Michelsen
Bill Ridgely & Matthew Pyle

Contact Information
FearlessLeader@BURP.org

Joe Federico, Steve Marler & Robert Stevens Enlightenment@BURP.org

Culture@BURP.or

Prosperity@BURP.org
Membeersip@BURP.org
propaganda@BURP.org
Newsletter@BURP.org
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Designated Driver Program
In its quest to promote the safe and responsible enjoyment of
homebrewed beer, BURP is pleased to offer its Designated Driver
Program. If you are a designated driver, you will receive compli-
mentary door prize tickets. Note: Non-alcoholic beverages
are not provided by the club. Please bring your own sup-
ply to club events.

Guide for New Members
Bring more beer than you drink; bring more food than you eat.
Find the nametags and put one on. Sample (i.e., drink a small
quantity of) other people’s beers and make constructive com-
ments. Give other people samples of your beer. Chat freely with
the first stranger you meet; that person won't be a stranger for
long. Don't drive while intoxicated.

BURP News Editor
211 E Oxford Ave.
Alexandria, VA 22301




